
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Low-Carb Vegetable Laksa with Shirataki
Noodles

Hands-on 30 minutes Overall 40 minutes

Nutritional values (per serving): Total carbs: 17.2 g, Fiber: 5.2 g, Net carbs: 12 g,

Protein: 8.6 g, Fat: 29.4 g, Calories: 341 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 4 servings)

2 large eggs

1/3 cup laksa paste or Homemade Curry Paste (80 g/ 2.8 oz)

6 medium white mushrooms, sliced (108 g/ 3.8 oz)

1 small carrot, thinly sliced (65 g/ 2.3 oz)

1 small zucchini, sliced (150 g/ 5.3 oz)

3/4 cup coconut cream (180 g/ 6.4 oz)

4 cups vegetable stock (about 1 L)

10 snow peas or 15 sugar snap peas (70 g/ 2.5 oz)

2 cups Shirataki noodles, drained (400 g/ 14.1 oz)

1 medium spring onion, sliced (15 g/ 0.5 oz)

1 cup loosely packed cilantro

1 lime, cut into wedges to serve

Instructions

Cook the eggs by placing them in a saucepan and covering with

cold water. Bring to a slow boil, remove from heat, cover and let sit

for 8 minutes. Then add to an ice bath to cool. Prepare the

ingredients.

1.

To make the laksa, add curry paste to a large skillet over medium

heat. Heat while stirring for about 10 seconds.

2.

Add the chopped mushrooms, zucchini and carrots, and fry for two

minutes, stirring frequently.

3.

Add the coconut cream and stock, bring to the boil, lower heat and

simmer for 5 minutes.

4.

Meanwhile, prepare the noodles according to the packet directions.

For best results, prepare the shirataki noodles by following these

instructions (you can skip the pan-roasting and simply rinse and

boil them).

5.

After the laksa has been simmering for 5 minutes, add the noodles

and snow peas, and chopped white parts of the spring onion. Cook

for a further two minutes, and then remove from heat.

6.

Peel the eggs, and cut them in half. Divide soup across four

bowls, and serve topped with half an egg, coriander, the green

spring onion slices and a wedge of lime.

7.

Best served straight away, but can be refrigerated and

reheated for up to three days.

8.
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